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ABSTRACT : 

PURPOSE: To facilitate uniform addition of 
bittern without occurrence of foams and to 
hygienically produce TOFU (bean curd) in a short 
time, by sealing soybeans milk in a closed 
container, heating, reducing pressure, deaerating, 
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then adding bittern to the treated soybean milk 
and further heating. 

CONSTITUTION: Soybean milk is passed through an 
inlet channel 2 into a closed container 1, steam 
is fed to a steam pipe 11 and the soybean milk is 

maintained at 90~95°C for 5~15min. A vacuum pump 4 
is operated and the closed container 1 is 
evacuated to carry out pressure reduction and 
deaeration. Then a solenoid valve 10 is opened, 
bittern 7 is poured from a bittern container 6 
through a feed pipe 8 to the closed container 1, 
blended, the soybean milk is gradually coagulated 

and the inner temperature is raised to 70~90°C and 
maintained. Then the soybean milk is taken out 
from an outlet channel 3, fed to a frame, squeezed 

under about 20kg/cm2 pressure for 3~6min, further 

about 40kg/cm2 for 5~10min and dehydrated to give 
TOFU. A removably constituted frame may be 
preplaced in the container 1 . 
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